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1.  Industry and government, working cooperatively, identified and de-
veloped monitoring procedures for critical control points in the
production of this class of foods. The procedures included details
with respect to the frequency with which the tests should be per-
formed, the keeping of records, and the actions to be taken when
monitoring results indicated lack of compliance, i.e., failure at a
critical control point.

2.   The FDA required that operators of retorts, aseptic processing pack-
aging systems, product formulating systems, and container closure
inspectors be under the supervision of a person who had satisfac-
torily completed the prescribed course approved by the FDA Com-
missioner.

3.  FDA inspectors were trained in the elements of the HACCP system.
As a result, FDA inspectors became knowledgeable of the critical
control points in the production of these products. At the time of
plant inspections, major emphasis was placed upon review of mon-
itoring results.

4.   The use of the HACCP system was mandated by federal regulation.

The four points below are of considerable importance if the HACCP
system is to be more broadly applied in the food industry:

1. The hazard analysis of a food process requires technical sophisti-
cation as does the identification of critical control points and the
establishment of effective monitoring programs. Assistance from
experts from disciplines other than microbiology may be required.
The large, technically sophisticated processor may have personnel
capable of accomplishing these tasks, whereas smaller operators are
less likely to have them. The HACCP system as it has been applied
to low-acid canned foods evolved as a result of joint industry/gov-
ernment cooperation. For it to be applied effectively in other areas,
similar cooperative efforts will be required. This need not necessarily
require industry/government collaboration, but the appropriate tech-
nical manpower can be mobilized within segments of the industry.
This could be done through various industry trade associations. For
example, the American Meat Institute (AMI, 1982) published guide-
lines for the production of dry and semidry sausages. Technical
expertise for the establishment of these guidelines came from within
the industry, and there seems little doubt that they will be acceptable
to the USD A, the organization responsible for regulating these prod-
ucts.

If only the technically sophisticated companies within a given
segment of the food industry apply the HACCP system, then the